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HOUSEKEEPERS'  CHAT 


Saturday,  December  28,  1935 
(EOR  BROADCAST  USE  ONLY) 


Subject:  "NEWS  NOTES  FROM  WASHINGTON."  Information  from  the  Bureau  of  Plant 
Industry,  the  Bureau  of  Home  Economics,  and  the  Eorest  Service,  United  States 
Department  of  Agriculture. 

— ooOoo — 

Another  letter  comes  from  our  Washington  correspondent  today,  and  it  * 
seems  to  start  on  a  sorrowful  note.     She  writes:     "I  find  myself  almost 
weeping  as  I  take  my  pen  in  hand  this  morning  to  tell  you  some  of  the 
latest  news  from  the  plant  scientists  in  the  Department  of  Agriculture. 
The  reason  is  that  I  have  such  a  tearful  topic  to  write  you  about  —  onions. 
Did  you  know  that  onions  bring  tears  to  the  eyes  because  of  the  powerful 
volatile  oil  they  contain?    That's  what  the  men  who  know  their  onions  say. 
But  they  add  that  the  strength  of  the  onion  depends  largely  on  variety. 


"Onions  grown  during  the  winter,   spring  and  early  summer  usually  have 
a  milder  odor  than  those  of  the  same  variety  grown  later  in  the  summer.  In 
other  words,  hot-growing  temperatures  enable  the  onion  to  produce  more  of 
its  "tearful"  oil  than  cooler  temperatures. 

"A  German  scientist  by  the  name  of  Semmler  gets  the  credit  for  dis- 
covering that  tears  from  onions  are  produced  by  this  volatile  oil.  This 
scientist  distilled  more  than  a  ton  of  onions  to  obtain  less  than  one-tenth 
of  a  pint  of  pure  oil.    A  drop  of  this  oil  is  said  to  be  enough  to  make  the 
odor  of  onions  noticeable  throughout  several  large  buildings." 


Our  correspondent  goes  on  to  say: 


"Erom  what  I  hear  about  this  tempermental  vegetable,   it  changes  its 
character  with  its  location  and  variety.     One  variety  of  Italian  red  onion  is 
almost  odorless  when  grown  in  its  native  Italy,  but  decidedly  stronger  when 
grown  in  this  country.     The  most  pungent  varieties  grown  in  the  United  States 
are  the  Red  Creole,  White  Portugal,  Australian  Brown  and  Ebenezer.     In  the 
mildest  group  are  the  Italian  Red  and  the  Sweet  Spanish  types." 

"As  for  the  uses  of  onions  in  cooking,  I  suppose  they  arn  innumerable. 
Practically  every  country  on  the  globe  has  its  favorite  ways  of  using  this 
vegetable.     But  if  you  want  my  personal  opinion  of  the  most  delicious  way  to 
cook  onions  —  yes,   if  you  really  want  to  give  me  a  treat  when  I  come  out  to 
have  a  meal  with  you  — <  well,   I'll  take  my  onions  French-fried,  and  you  can 
use  either  a  strong  red  Italian  onion  or  a  mild  sweet  Spanish  variety,  which- 
ever you  please. 
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"The  best  recipe  I  know  for  French  fried  onions  comes  from  the  Bureau 
of  Home  Economics.     If  you  don't  mind,   I'll  ston  right  now  and  give  it  to  you. 
I'll  give  you  the  amounts  of  ingredients  for  a  group  of  5  or         Here  they 

are:     6  or  8  medium-sized  onions   1  cup  of  flour   1  cup  of  milk  

1  egg   one-fourth  teaspoon  of  salt.....  and,   cooking  fat.     I'll  repeat 

that  list:     6  or  8  medium-sized  onions   1  cup  of  flour   1  cup  of 

milk   1  egg   one-fourth  teaspoon  of  salt   and,  cooking  fat. 

First,  skin  the  onions.     Then  slice  very  thin.     Then  separate  into  rings 
and  dip  into  a  hatter  made  from  the  flour,  milk,  egg,  and  salt.     Drain  well. 
Have  ready  a  kettle  of  fat  hot  enough  to  "brown  a  small  piece  of  "bread  in  60 
seconds.     Put  the  onions  in  a  wire  basket.     Lower  them  into  the  hot  fat. 
Fry  until  the  onions  are  golden  brown.     Then  remove  them  and  drain  on  absor- 
bent paper.     Sprinkle  with  salt  and  keep  them  hot  until  served. 

"That's  the  way  to  make  French- fried  onions  to  the  queen's  taste," 
says  our  correspondent.     "But  there's  one  more  point  about  them  that  I  should 
like  to  call  your  attention  to.     Onions  fried  this  way  will  generally  stay 
crisp  for  several  days,  and  you  can  reheat  them  in  the  same  way  that  you  do 
potato  chips.     Keep  them  in  a  tight  container  or  in  waxed  paper  while  they're 
waiting. " 

So  much  for  news  about  the  onion.     Most  experienced  cooks  know  that  a 
good  way  to  avoid  trouble  from  this  onion  "tear  gas"  when  preparing  onions, 
is  to  hold  them  under  running  water  as  you  cut  and  peel  them, 

Our  correspondent  continues:     "The  next  item  of  news  I  have  comes  from 
the  Forest  Service.     The  Forest  Service  reports  that  man  still  ranks  as 
Forest-Enemy  Number  1.     More  than  half  the  fires  in  national  forests  this 
year  were  man-caused.     The  number  of  these  fires  counted  up  when  winter  rains 
and  snows  ended  the  dangerous  fire  season  —  the  number  of  these  man-caused 
fires  in  1935  was  5  thousand  hjf  as  compared  to  5  thousand  282  last  year. 

"Who  started  these  fires?    Well,  brush-burners  were  responsible  for  many 
of  them  —  residents  on  land  newly  acquired  by  the  Forest  Service  who  still 
believe  than  an  annual  burning  over  is  good  for  the  woods.     Then,   campers  and 
hunters  and  tourists  caused  others.     By  the  way,  more  people  have  used  the 
national  forests  for  recreation  this  past  year  than  ever  before.  Naturally, 
with  their  number  increasing,   the  fires  increased. 

"The  Forest  Service  sees  only  one  solution  to  this  great  national 
problem  of  forest  fires.     The  foresters  believe  that  more  and  more  people 
need  to  be  educated  to  understand  how  to  prevent  fires  in  the  woods,  the 
care  they  need  to  take  with  campfires,   cigarettes,  and  so  on.     And  the  respon- 
sibility falls  not  only  on  the  Forest  Service,   out  on  every  individual  in  the 
United  States. " 

That  concludes  the  week's  letter  from  our  friend  reporter  in  Washington. 
But  we'll  have  more  news  from  here  next  Saturday.     I'll  be  back  with  you 
again  on  Monday.     And  we'll  go  into  a  good  holiday  cooking  subject  —  cakes. 


mm 


